
CORPORATE 
BREAKFAST & BREAKS 
MENU



SMALL BREAKFAST assorted bakery and cold buffet items

Gluten Free Muffin | 1 piece | $4.50

Gluten Free Cinnamon Bun | 1 piece | $4.95

Mini Filled Croissants | 1.5 pieces | $5.50

Assorted Baked Fruit Bread | per slice | $4.50

Low Fat Coffee Cakes Selection | per slice | $4.50

Cinnamon Buns | each | $4.50

Gourmet Chocolate Croissant | each | $4.50

Low Fat Greek-Yogurt | 150gr | $3.50

Fresh from the Bakery | 1.5 pieces | $5.50
muffins, filled croissants, danish pastries, preserves, 
marmalade and butter

Puff Pastry Twist | each | $5.50
chocolate, salted caramel or emmental cheese

Assorted Bagels | each | $7.50
with in-house smoked salmon | add $4.95 per person
fresh baked bagels, timbale of cream cheese, fresh fruit 
garnish, natural preserves and butter 

Yogurt Parfait | each | $6.75 
layered fruit, yogurt, granola

Deluxe Cold Cut Tray | 150gr per person | $11.50
black forest ham, roast sirloin of beef, genoa salami, 
smoked turkey, grilled sliced chicken breast, swiss 
emmental, canadian cheddar, breads, rolls and butter, 
lettuce, tomato, pickles, condiments

prices are subject to 18% services and set up charge and 5% gst



BREAKFAST BUFFETS

The Continental | per person | $12.50
garnished danish pastries, filled croissants, breakfast 
muffins, seasonal fresh fruit tray, natural preserves, 
marmalades and butter (2 pieces per person)

Breakfast Box | per person | $13.75
choose a breakfast burrito or breakfast sandwich 
with a fruit salad, juice box and eco-friendly 
disposable cutlery

The Healthy Lifestyle | per person | $13.75
swiss-style granola mix, low fat greek yogurt, baked 
bran muffin,, seasonal fresh fruit salad

Quiche and Fruit | per person | $14.95
spinach and feta | lorraine | seasonal fresh fruit tray

Santa Fe Breakfast Burritos | per person | $16.95 
tortilla, scrambled eggs, chorizo sausage, bell 
peppers, jack cheese, fresh cilantro, potato nuggets, 
seasonal fresh fruit tray (vegetarian options without 
chorizo)

The Ranch Frittata | per person | $18.95
farmer’s frittata (farm fresh eggs baked with onions, 
peppers and potatoes,) double smoked bacon on the 
side, seasonal fresh fruit tray, danish pastries, filled 
croissants, breakfast muffins, natural preserves, 
marmalades and butter

The Sunrise Breakfast | per person | $19.95 
scrambled farm-fresh eggs, crisp bacon, sausage links, 
hash brown potatoes, seasonal fresh fruit tray, danish 
pastries, filled croissants, breakfast muffins, natural 
preserves, marmalades and butter

The Executive Breakfast | per person | $27.50 
baked farm-fresh egg frittata with onions, peppers 
and potatoes topped with a cheese blend, canadian 
back bacon, buttermilk pancakes with fruit compote 
and canadian maple syrup, seasonal fresh fruit tray, 
assorted yogurts, danish pastries, filled croissants, 
breakfast muffins, natural preserves, marmalades and 
butter

Add Pancakes | per person | $4.50 

Add French Toast | per slice | $5.75 

Add Waffles | per person | $5.75

all orders include eco-friendly disposables, paper napkins, drop off and pick up 
upgrade to china, cutlery rolled in linen napkins | add $2.00 per person
all prices are per person, minimum 15 guests, surcharge will apply.

prices are subject to 18% services and set up charge and 5% gst



BREAKFAST STATIONS minimum 35 guests | *action station with attending chef

*Smoothie Bar | per person | $8.95
two types of fresh-blended smoothies

Yogurt Bar | per person | $9.95
vanilla or plain greek yogurt, served with an array 
of fruits, grains, nuts and berries, with organic 
honey for topping

*Buttermilk Pancake Station | per person | $6.95
fresh off the griddle, fluffy pancakes served with
whipped butter and maple syrup

*Waffle Station | per person | $7.95
crisp, handmade waffles topped with fruit compote,
whipped cream and maple syrup

*Omelet Station | per person | $9.95
made-to-order, filled with your choice of vegetables,
meats, seafood and cheeses, served with salsa and
guacamole

A LABOUR CHARGE OF $35/HOUR FOR A 
MINIMUM OF 4 HOURS WILL APPLY TO CHEF 
ATTENDED STATIONS

prices are subject to 18% services and set up charge and 5% gst



COFFEE AND BEVERAGES

100% Arabica and Decaf Coffee | 15 cup | $39.50

100% Arabica and Decaf Coffee | 30 cup | $75.00

Starbucks house Blend and Decaf | 15 cup | $49.50

Starbucks house Blend and Decaf | 30 cup | $85.00

Hot Tea Service | 15 cup | $29.50

Hot Tea Service | 30 cup | $55.00

2% or Chocolate Milk | 250ml | $2.75

Nestlé Bottled Water | 500ml | $2.75

Aquafina Bottled Water | 591ml | $3.25

Assorted Fruit Juice | 300ml | $2.95

Dole Juice | 341ml | $3.25

BREAKS

Homemade Vegetable Frites | serves 15 | $69.00
red pepper pesto and artichoke and goat cheese dips

Homemade Potato Chips | serves 15 | $69.00
spicy valentine ketchup, onion dip

Nature Valley Granola Bars | each | $3.50

Whole Fresh Fruit | each | $2.00

Seasonal Fresh Fruit Tray | serves 15 | $95.00

Fresh Fruit Salad | per person | $5.25

Pretzels | 500gr | $49.00

Crispy Chick Peas | 400gr | $69.00

Cranberry Trail Mix | 500gr | $69.00

Fancy Nuts | 500gr | $79.00

Gourmet Cookies | each | $1.95
oatmeal raisin, chocolate chip, white chocolate with 
macadamia nut and double chocolate

Gluten Free Cookie | each | $2.95

Homemade Granola Bars | each | $3.95
with sundried blueberries, chocolate or nuts

Market Fresh Vegetable Tray | serves 15 | $89.00
fine herb sauce for dipping

Balsamic Caprese Bruschetta | serves 15 | $89.00
chopped fresh roma tomatoes with buffalo 
mozzarella, garlic, basil, olive oil, balsamic and lemon 
juice with toasted slices of baguette

Market Dips | serves 15 | $89.00
creamy dill dip | white bean dip | cheddar bacon ranch 
| baked pita chips and raincoast crisps

Middle Eastern Dips | serves 15 | $89.00
green olive baba ganoush, lebanese red bell pepper dip, 
arugula and pine nut hummus, frilled pesto flatbread

Canadian Cheese Board | 1.4 kg serves 15 | $129.00
cheddar, marble, brie, bleu, monterey jack, gouda, swiss, 
dried fruit, grapes, crackers, raincoast crisps

Chilled Juices | pitcher | $18.50
orange, apple, cranberry

Soft Drinks | canned | $2.95
diet and regular

Water Service | per person | $1.75
jugs of ice water, glasses, cocktail napkins

Ice Water Station | 2.5 gallons | each | $55.00
served from a beverage dispenser
lemon, lime and orange slices infused water
cucumber and fresh mint leaves infused water

San Pellegrino Soft Drinks | 330ml canned | $3.95
lemon and orange flavours

San Pellegrino Sparkling Water | 500ml | $3.95

prices are subject to 18% services and set up charge and 5% gst
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TERMS AND CONDITIONS
ORDERING INFORMATION | general

• food and beverage prices are subject to 18%
service and setup charge (please note this is not
a gratuity) and 5% GST

• prices are subject to change but
will be guaranteed 6 months prior to your
event

• cancellation policy: a 50% cancellation fee of
the total amount of the invoice will be applied
if orders are cancelled less than 5 business
days prior to event

ORDERING INFORMATION | meetings, breakfast, lunch

• minimum order is for 15 people. if less than 15 
guests are in attendance, a $50 flat rate 
surcharge will apply per service

• menu prices include eco-friendly disposables, 
napkins, serving utensils, chaffing dishes and set 
up

• upgrade to china and cutlery rolled in linen 
napkins $2.00 per person

• plated lunch menus include china and cutlery 
rolled in linen napkins

• a delivery & set-up charge of 2 hours at $30/
hour and pick up (if required) charge of 2 
hours at $30/hour will apply 

SERVICE POLICY

• labour charges for wait staff are $30 per
hour

• labour charges for chefs are $35 per hour

• if wait staff and chefs are required, labour
charges will apply

• labour chages apply for a minimum of 4 hours

• please note, statutory holiday rates will apply
to labour charges

UPGRADES TO DINNERWARE AND LINENS

• china, flatware and glassware may be upgraded

• visit great events rentals showroom or online
catalogue at www.greateventsrentals.com

• additional décor, napkins, tablecloths, overlays,
chair covers and sashes (starting at $6.00 per
tablecloth) are also available

RESPONSIBILITY OF THE CONVENER OF THE EVENT

• the guaranteed guest count is due 3 business
days prior to event

• if it is not received, the original number quoted
or actual number served, whichever is greater,
will be prepared and invoiced

• notice of dietary considerations (allergies/
vegetarian requests, etc.) is due 3 business days
prior to event

ALLERGY INFORMATION

• due to the nature of some allergies and
intolerances, we strongly recommend ordering
a separate plate for anyone with severe
allergies

• guests with life-threatening allergies should
avoid any food at the event

REGULATION INFORMATION | health and safety

• great events catering must provide all food
and beverages with the exception of wedding
cakes

• great events catering prohibits guests from
removing any food or beverage products from a
function unless a waiver is signed

REGULATION INFORMATION | aglc and alcohol service

• in support of responsible beverage service, great
events bar staff will not serve any guest who
appears intoxicated

• liquor service is not permitted before 10:00AM
and after 1:00am (12:00am on sundays and
holidays)

• proof of age (photographic government-issued
id) may be requested from any guest, and required
from those who appear to be under 25 years of
age

• refusal of alcohol service is at the discretion of
certified great events bar staff

prices are subject to 18% service and set up charge and 5% gst



GreatEventsYYC 
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